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FIG. 1 




Selection Criteria 

• Organic 

• Uniform density 

• No broken seed 

• No discolored seed 

• Mold-free 

• 98% germination 
rate 



Low moisture sprouting process 
Short duration / high 
temperature (<80°F >90°F) 
Low humidity 

Regular blending / agitation 




Characteristics relative to Flaxseed 

• Increased nutritional components 

• Increased stability and shelf life 

• Increased taste and texture 




1. Low temperature and short duration 

2. High airflow 

3. Regular agitation of Flax 

4. To moisture content < 4.5% 



1. Granule size = coarse 

2. Low temperature (equipment and 
environment <65°F ) 

3. Style and type of milling machine 



1. Ziptoc™bag 

2. Enclosed in cotton bag 

3. Tag attached 




1. Increased nutraceutical components 

2. Longer and stable shelf life 



3. Increased bio-availability 



FIG. 2 



SPROUTED FLAX POWDER PROFILE (COSC ins.) 
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BERRY /FLAX POWDERS PR0FILE{C08C Inc.) 

In 100 9 

of: 

Blueberry Blueberry: Flax Cranberry: Cranberry 
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